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Your Healt

Depends upon the condition of your
teeth. Decaved teeth ruin your health
and shatter your nerves. My im-|
proved methods of treating teeth are
indorsed by many hundreds of Wash-
ingtonians whose teeth I have made
sound and beautiful.

* Absolutely No Pain

L 3 . " 2 . ‘
e experienced while: T am working
on your teeth, and | guarantee all of
my work to be entirely satisfactory.

Easy Terms—Easy Prices

GOLD CROWNS &
BRIDGE WORK
$3.00, $4.00, $5.00 Up

 Fillings, 50 Cents Up
Anchor Suction Teeth
== =

194 TP
Dr. VWhite,

Washington's Favorite Dentist.

407 7th St. N.W.

Opposite Woolwarth’s 5S¢ and 10c Store.
ours, Daily, 5:30 to 8. Wed. and Sat.
iy, 10 to 1. Phone M. 19,

Fit snug and will not

INTO GRAY HAR

;Ladies! Try this! Darkens'_'
beautifully and nobody
can tell—Brings back

¢
its gloss and thick- :'
Nness. ‘,
T {
Common garden sage hrewed) |
into a . with sulphur and | !
¢ W rn gray,
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remove )
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AMixing
Sulphur recipe
is troublesome.
An easier way 1s 10 get the ready-( |

to-use  tome, ting  abont 30

COs

cents a larg at drug stores,
known as "Wyeth's Sage and Sal-
phur Com 1l,” thus avoiding a
It of 5 | 115 |
While wispy, gray, faded hair is

not sinful, we all desire to retain
our youthiul appearance and at-
tractiveness, By darkening your
hair with Wyeth's Sage and Sul-
phur, no ene can tell, because it

does it so naturally, so evenly.
You just dampen a sponge or soft
brush with 1t and draw this
through your hair, taking one

small strand at a time; by morn-
ing all gray hairs have disap-
peared. Aiter another application
or two your hair becomes beauti-
fully dark, glossy, soft and Iux-
uriant and you appear years
younger.
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in varieus ways, and is held in across
the chest with a surplice wvest that
sometimes is made of another kind of
fur. FKErmine without the flecks will be
put with the lamb.

Tight Collars of Coarse Fur.

Of the fanciful garments ealled
shoulder pieces, in peltry, introduced
this =eason, there are quite, quite too
to deseribe in this short space,
hut remember that the general idea is
to swing It loose in the Laick as far as
the waist line and tighten it into the

Pleture framing is a difficult art.
Sometimes one is born with an innate
taste in picture framing as in every-
thing else. Sometimes one never can
acquire this taste, and must leave
everything with the picturs framer. If
the picture framer knows his business,
well and good. If he doesn't—there are
sad results.

The tendeney now is to frame most
pictures with little or no mats. The
color and quality of prints, either
colored, brown or black, are best
brought out with the frame set close
against the print. When a mat must
be used, have it in a color that har-
monizes with ti:e tone of the picture.

Water color piectures usually look
well in narrow gilt frames. A narrow
mat of cream, white or gilt usually
brings out the colors. Often, however,
a silver gray or green frame, some-
times one of ligcht brown, flat and not
heavy In appearance, is used to good
advantage.

Japanese prints look well with a nar-
row mat of grasscloth in silver gray.
A narrew frame of hlack, flat and
straight, or one of gray is best, Some-
times a tiny line of silver molding, al-
most wirelike in its, narrowness, is
used inside a black frame for a Japa-
nese or black and white print to ad-
vantage.

A photograph printed in sepia tones

COAT SUITS BLUE ZIBELINE,
WITH A STRAIGHT CLOSING, FROM
NECK TO WAIST. ¢

O

figure in front, usuwally wrinkling it
across the waist line and extending it
well over the hips if one desires fur-
ther warmth.

The well known shoulder scarf that
we have always turned to as the trump
in furs, may give way to the extra high
collarette made of such furs as rac-
coon, skunk, Russian wolf, opossum.
These are fastened at the =side with a
flat, broad bow of ribbon. Feather col-
Iarettes, by the way, flattened so that
each separate flue of the ostrich shows
for its full value, will be worn close
about the neck until actual winter

Swift & Company's Snlex of Beef in
Washingion, D. C,, for the week ending
Saturday, Oct. 24, averaged as follows:

Domestic beef, 11.11 cents. Tmported
beef, 10.52 cents per pound—Advertise-
ment.

—

One of the Newest.

|

or any of the sepia prints is best
framed in brown wood. Usually, ac-
cording to present-day standards, a flat
simple frame looks best, although one
of ¢arved wood or turned wood can be
nsed. Sometimes the Florentine wood
frames, that travelers to Florence buy
and hring home by the vard, can be
effectively used on brown prints. They
are especially In keeping on a copy
of some old Italian picture in brown.
But usually a simple, unornamented
frame is more effective.

One way to lessen the expense of
framing pictures—and it is a big ex-
pense, % a woman who was forced to
pay 67 cents for the framing of a ten-
cent Japanese print found to her sor-
ToOW— to buy the frames and put
the pictures in yourself. The frames
with glass and backs all adjusted are
in a size about 8 by 10 inches. And
other frames of other sorts and sizes
can be had. The glass is clear and un-
blemished, too, and the adjustment of
the pictures is the matter of only a

few moments.
1 [}

STRIPED BASS OR ROCKFISH.—
Rockfish, by the way, is one of the
delicacies that tempt the visitor to
Bermuda, and very often he does not
know that it is the same as striped
bass—should be washed, dried and put
in a saucepan with warm salted water.
It should then be set over the fire and
simmered for twenty minutes after it
reaches the boiling point. Then serve
it in a folded napkin, with boiled po-

tatoes.

} FISH FACTS.

BAKED BLUEFISH should be wiped
¢lean and dry and then stuffed
with bread crumhbs, salt, pepper, thyme,
a couple of tablespoonfuls of minced
raw beef, 2 beaten egg and enough
lukewarm water to make a stiff mass.
Sew up the fish and rub a little butter
on the outside, put 1t in a dripping pan,
pour in a cupful of clesar broth, add a
little grated onion and bake untll ten-
der. Remove the fish to a hot platter.
To the stock add salt, and pepper, heat
thoroughly, strain over the fish and
garnish with chopped parsley.

BAKED HALIBUT should be cleaned
and rubbed with salt and pepper and
put in a baking dish. Pour over it milk
to the depth of an inch in the pan.
Bake in a moderate oven for about an
hour. Then remove the fish from the
milk and take out the bones and serve
with a drawn butter sauce in which
chopped eggse have been added.
Sprinkle over it browned buttered
bread crumbs.

BROILED MACKEREL should al-
ways be very fresh. It should be
broiled down on each side over a clear
fire and served with melted butter,
browned slightly and lemon juice.

BOILED SALMON CUTLETS should
be cut three-quarters of an inch thick.
Then they should be dropped into cold
water, to which a teaspoonful of salt
and a tablespoonful of wvinegar for
every quart has been added. When the
water is boiling hard the dutlets are
done. Serve garnished with parsley.

SHAD should be cleaned and washed
and dried in the usual manner and then
stuffed with bread crumbs, butter, pep-
per, salt and beaten egg mixed to-
gether. Put It in a baking dish and
over it lay slices of raw potatoes. Put
in broth to the depth of half an inch
in the bottom of the pan. Cover with
buttered paper and bhake until well
done. Strain the stock and thicken it
and pour it over the fish and potatoes
to serve.

BAKED FILLETS OF WHITE FISH
are prepared in this way: Scale and
split the fish and separate into fillets.
Season the fillets with salt and pepper.
Dip in beaten egg and breadcrumbs
and then again in beaten egg. Put lard
in the bottom ©f a baking dish. Then
lay the fillets in it and bake twenty
minutes. Draw off the grease and serve
the flllets with parsiey.

Cleaning Baby’s Bottle.

Quite the prevalling method of cleansing
vessels which have contained milk Is to
seald them. This is a mistake. Milk
contains albumen and scalding water eco-
agulates this in tiny patches on the sldes
of the vessel, forming a powerful ald to
the rapid souring of the next lot of milk
which goes into the vessel.
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Rinse milk bowls first with cold water,
then place them into scalding water.

Wash, dry and invert them over a shelfl
in the larder, allowing, however, for a
passuge of air into the vessel. This may
he done elther by allowing one edge of
the basin te rest on a slat of wood nailed
to the shelf—or resting on It Iif it be
stone—or by allowing the basin to pro-
ject a little over the edge of the shelf.

Immediarely after a feed. put feeding
hottles and teats into cold water and
brush them well. Then give them like
treatment in hol water and borax—one

Rooting Slips in Water,

The amateur flower grower will find
that the quickest and best method of
slips of geraniums, nastur-
tiums, ete, is by placing them in a
glass of waler in a sunny window, In
a few days the roots start, and they
can then be planted in soil. From a
single plant one may have a collection
of plants for hedding, such as would
cost a dollar or two at the greenhouse.

Emergency Dessert.

Warm the left-over blscuits in the
oven, split them in two and cover with
canned peaches, pineapple or any fresh
or canned fruit, and you have indlvid-
ual ghorteakes on short notice.

How to Remove Pufty.
To remove old putty with little work
and trouble, pass a hot soldering iron
over it. This softens it and it ig easily

removed.

| pint of the former to one teaspoonful of
!the latter—reversing the teat. Rinse bot-
jtle and teat in clean cold water, leave
| the teat in borax and water and Invert
! the bottle on a clean shelf. :
I If a baby shows signs of diarrhoea cease
| giving it milk feeds, substituting whey or
:!urmy-water. Send immediately for the
| doctor, as developments may have grave
issues.
——

That Cleopatra Brooch.

What In inspiration the story of Cleo-
patra’s asp has been to thousands since
her time! Now it is a jeweled brooch
worn low on the bosom—just where it
might have used its fangs when it

BY LILLIAN E. YOUNG.

It is one of the important features of
the new fashions that with all the
tendency to frills and furbelows there
is usually a symmetrical arrangement
of trimmings which prevents the gen-
eral ensemble from assuming that
mixed-up appearance that is very apt
to result otherwise. There are innu-
merable subtle details which, though
they tax the ingenuity of the designer,
pass unnoticed, or at least unappreci-
ated. by the casual observer of a fin-
ished gown. Very dalnty ls the even-
ing gown of the illustration,

It is developed in white tulle and

shadow lace and Killarney rose velour.
The corsage is very scant. There is a

B

A LOVELY GOWN IN KILLARNEY
ROSE VELOUR AND LACE.
foundation of chiffon, over which the

tulle is arranged to cross in front and
back. A plain full-length skirt of the

| of grated Parmesan cheese.

TODAY'S HOUSEHOLD AFFAIRS.

Menus for the Wartime.

BREAKFAST
Grapefrult
Creamed Fish -
Corn Gems
LUNCHEON
Eggs with Cheese Fried Hominy
Tomato Salad
DINNER
Cream of Celery Soup
Cod Croquettes
French Fried Potatoes
Cucumber Salad
Rice Pudding

The corn gems are especially gbod
for a hot bread for breakfast, as they
only take fifteen minutes to bake. They
are made of cornflour, two eggs, one
teaspoonful of salt, one cupful of corn-
flour, one tablespoonful butter, one-
half cupful of white flour, one cupful
of milk and one teaspoonful of baking
powder,

Break the yolks of the eggs; add to
them milk, salt and melted butter;
mix them well together, then add the
two kinds of flour. Beat the whitea
of the eggs to a stiff froth: when they

Coffee

Peas

are ready, add the baking powder to
the flour mixture and then fold in
lightly the whipped whites. Turn at

once into warm muffin pans, a table-
spoonful of batter into each one, and
bake in a hot oven for fifteen minutes.

OEUFS AU FROMAGE.—The eggs
with cheese are made in the little in-
dividual egg dishes. Break a fresh egg
into each dish, pour over it a Ilittle
thick cream, season with salt and pep-
per, and dredge over it a thick coating
Cook for
five minutes in a hot oven. The cheese
must be very hot and brown and the
egEs well set,

The cod croquettes for dinner should
be served with some kind of sauce.
A tomato sauce is beat, but any kind
that is preferred may be used. Here
is an excellent French recipe for the
c¢rogquettes: Shred some cold boiled
cod, mash with a fork several cold
boiled potatoes. Mix the fish and
potato together in 8 wooden bowl and
add salt, pepper and chopped or!
powdered herbs to taste—parsley,
thyme, ete. Make into balls, roll in a
beaten egg, coat with dried bread
erumbs, and fry In deep fat to a golden
brown color.

Chafing Dish Recipes.

In many families where the Sunday
dinner is eaten at noon the chafing
dish holds an important place on the
supper table. Most persons have their
favorite chafing dish recipes which they
use over and over again, but the
chafing dish lends itself to an endless
variety of good dishes.

Here are four good Sunday night
supper dishes that can be easily madea:

PANNED OYSTERS.—For twenty-five
oysters put in the chafing dish one
tablespoonful of butter. When it is
melted add the juice of half a lemon
and one teaspoonful of chopped pars-
lev. Then add the oysters, which
should be well drained. Cook, stirring
carefully, until they are plump and
the gllls are a little fried. Season with
salt and pepper and serve on toast.
The juice from the chafing dish should
be poured over the toast to soften it.

CRAB TOAST.—Put into the chafing
dish a tablespoonful of butter. When
it is melted add a tablespoonful of

pink welour iz hung from a slightly
raised waist, with some scant gather-
ing. The train iz optional. It will be!
noticed that a broad band of the velour |
is draped about the figure in back below |
the hips. This is brought up to the
waist in front and crossed under the
string of rhinestones that encircles
the waist, then either end is cut in a
point and tacked up against the bust
over the tulle corsage.

There ia a deep tunic founce of lace
gathered to the lower edge of the
draped sash, and another flounce of the
same is hung only across the back to
cover the space between the walist
line and the sash.

In a season when lace filgures so im-
portantly as it does now this graceful
evening gown is bound to meet with
approval.

Jet and Spangles.

Large conventlonal ornaments of jet
figure on evening dress, but these, like
the the spangles, are much lighter than
their appearances would indicate. Jet is
used to decorate many of the graceful
Watteau trains and draperles in vogue
for evening gowns.

Jet tassels and bands of jet t#mmiug
contribute to the beauty and charm of
the more fetching evening wraps.

Though French fallle—recently raised
to high favor for wedding gowns—Is not
easily obtained just mow, a new Amer-
ican-woven faille of rare beauty, rich-
ness and luster makes an excellent sub-
stitute for any sort of dress.

Spangles are seen not only on frocks,
but they deck all the acceasories that
complete the evening costume. Fans,
hair ornaments, scarfs, ete., are spangle
embroldered, these glittering bits of color
being very effective and beautiful.

Pearl trimmings and ornaments are al-
most as popular as jet, and many of
these tassels take the form of ropes of
tiny pearis. Others, representing com-
binations of pearls and crystal beads,
are very beautiful.

Gold and sllver fringe and tinsel are
used to a great extent and wooden beads
in Oriental and Bulgarian colors are em-
ployed for dress ornamentation.

Tassels of various kinds—some of them
seven or elght inches long—are utilized
by the smart dressmaker this fall.
—ee

Brown Bread.

One cup of brown sugar, one-half cup
molasses or sirup, three cups sour milk,
two and one-half ecups white flour,
three cups graham flour, two teaspoons
salt, two teaspoons soda (scant), two
egEE.

Beat hard for five minutes and bake
for one hour in a good steady oven—
not too hot. When the bread shrinks
from side of pan it iz done.

This recipe makes three loaves; nice
for plain sandwiches or cheese and nut
gsandwiches. Improved by a little
shortening.

To Renovate Velvet Bows.
If you wish to freshen crushed velvet
bows without untying them, heat a
curling iron, cover it with a damp cloth
and insert in the loops of the bow,
opening the curler wide. The steam

causes the nap to rise, and after brush-
ing with a soft whisk the bows will
look as well as when they were new.

chopped celery, a teaspoonful of flour,
a half eupful of cream or milk and a
eanful {or {its equlvalent In fresh
meat) of crab meat. Stir until the
moisture is nearly evaporated; add a
tablespoonful of sherry, salt and pep-
per and paprika to taste. Spread on
toasted Lkiscuits or on thin =alices of
toast.

EGGS WITH TOMATOES.—Put into

" THE DAILY MENU.

vl

BREAKFAST.

Stewed Apples.
Codfish Cakes.
Rolls. Coffee.

Cereal.

LUNCHEON,
Baked Beans with Tomato Sauce.
Brown Bread. Preserves.
Tea.

DINNER.
Tomato Soup.
Boiled Haddock with White Sauce.
Cornstarch Custard.
Tea.

®
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A Good Medicine |
ForPoor Blood

Mrs. Brunson of Bellefontaine,
Ohio, Believes Vinol Is the)
Best Remedy in the World.

Her Personal Experience. t

Bellefontaine, Ohio.—"My blond was
very poor and I was in a weak, ner-
vous, run-down condltion. T tried dif-
ferent medicines without benefit and
one day my druggist tcold me about
Vinol. In all I took four bottles and
certainly got the results I was looking
for. It bullt me up in every way,
blood, strength and nerves, and I tell
my friends it is the best medicine on
earth. Many of them have used it and
found it s0.”"—Mrs. Earl
Bellefontaine, Ohfo.

As long as the blood is impoverished,
thin and poor you will be weak, pale
and tired all the time.

Vinol, gur delicious cod liver and
iron tonic. supplies iron to the blood,
purlfies and enriches it, while the cod
liver elements contained in Vinol cre-
ates strength, and rebuilds wasting
tissues.

Vinol is not a secret nostrum, sim-
ply the medicinal elements of the cods’
livers, with the useless nauseating oil
eliminated, and tonic iron added. Try
a bottle of Vinol with the understand-
ing that your money will be returned
if it does not make you stronger, feel
give you an added inter-

Brunson,

yvounger and
est in life.
O'Donnell's Drug Store,
904 F St. N.W., Washington, D. C.
NOTE—You can get Vinol at other
leading drug stores in Washington.
Look for the Vinol sign displayed on
their windowa.
®
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It Won’t Cost
to Try a “Red Electric”

will “make

found fame by complying with Cleo-
patra's desires. But the asp has been
twisted in a loose knot in the brooch
form, B0 that did It move ever so little
to strike the fatal blow, it, too, would
be a sulcide. Consistency isn't a jewel
in this case, for it has been eacrifice
on the altar of art, with very pleasing
results.

as cleanse.

Natiol;al Electrical Supply Co.

1328 N. Y. Ave. The Electric House. 1330 N. Y. Ave.

Washing Machine

We're so confident the “Red Electric”

we're perfectly willing to let you try it 15
days absolutely free. Monthly payments can
then be arranged if you wish. /
“Red Electrics” run 9o minutes on 3c
worth of current—wring and rinse as well

You Anything

good” in your estimation that

By Mary Lee.

to

th

be
su

th
co!

to
on
he
ch

va
be

of
to

by
oil

the chafing dish a- cupf =
matoes and cook L Ty ed
soften.

spoonful of butter and =sal -
per to taste. e Y
and stir constantly until they

and the heat of the dish will ba suffi-
clent to complete the cooking. Stir
constantly until they are of the con-
sistency of scrambled eggs, and then
serve at once or they will separate.
TOMATOES AND RICE.—Put into the
chafing dish a half cupful
toes, add a bay
onion juice,

move the bay leaf and stir in

as much
boiled rice as can be well coated and
moistened with the tomatoes.

Few women are aware what delicious
d_esaerts may be made with the humble
little chestnuts. French cooks know

thelr recipes are justly celebrated.

For chestnut mousse, a delicacy fit
for the gods, or a luncheon de luxe,
shell and bianch about two cups of
chestnuts which have been boiled until
tender. Rub the chestnuts through a

sieve and stir them ecarefully into a
pint of whipped cream, to which have

tract. Add two teaspoonfuls of maras-

chino cordial, turn into a mold and
pack away in ice and salt for five
hours. Serve with whipped cream
dashed with rum.

To make marrone glaces, a delicacy

value to the housekeeper who loves |R
tasteful garnishing, select large, per-
fect chestnuts.
pint of the nuts in boiling water until
tender. Drain and toss into cold water
drain
thoroughly
a pint of water, and in this simmer the

sirup
water—as one tries candy.

candyving, and dip in the chestnuts one

until they begin to
Then season with one table-

Add two beaten eggs
begin

thicken. Then extinguish the flame

of toma-
leaf, a few drops of
pepper and salt to taste.
t them cook until tender, then re-

Chestnut Desserts.

& worth of chestnuta full well, and

en added half a cup of powdered
gar and a teaspoonful of vanilla ex-

at is rather costly when bought at a
nfectioner’s, yet which Is of great

7222222

Shell and simmer a

make them firm. Let the chestnuts
4 moment, then turn them out
a towel and see that each one is
dry. A sirup must now
made by boiling a cup of sugar in

estnuts for an hour. Drain off the
and to it add a few drops of
nilla extract. Then cook it until it
comes brittle when dropped in cold
Set the pan
sirup in a larger pan of hot water
keep the hot sirup from cooling and

one, removing them and placing on
ed paper.

A Special Combination
Offer During

“Housecleaning Days”

—OF THE WIZARD FLOOR MOP
—AND FINE WIZARD POLISH.

The “Wizard” products have our highest indorsement
for efficiency and service in keeping the floors, the woodwork
and the home generally free from dust and in a state of “new-
ness.‘l

The Wizard Mops are known as the “Dustless” and
“Polish” mops—one for floors and woodwork and the other
for walls, pictures, etc. The advantages of the triangular
shape are readily recognized (fitting in the corners); the
handle is adjustable to any position.

OUR SPECIAL OFFER THE WIZARD MOP
CLEANSER, 10 Cents.

A powder, when used with
hot water cleans the mop in-
stantly and makes it fresh and
new—ready to be renewed with
‘Wizard Polish.

OF THE WIZARD
POLISH MOP
o

THE
WIZARD
CARPET

CLEAN

Can be aprinkled
on the carpet be-
fore sweeping and
will absorb the
dust and make the
carpet bright and
llke new without
any possible in-

Jury. Prices, 10c
and 250 box.

SRR TR

Including one quart of Wiz-
ard Polish (An average
¥ear's supply).
The large size Wizard Mop is
sold for $1.25 and the polish $1;
a $2.25 value for $1.50.
A smaller size Wizard Mop sold
for $1.00 and a 50c bhottle of
Polish—we offer both for $1.00.

Dulin & Martin Co.

treet an 4-18 G Street

9 a.m. to 5:45 p.m. Daily.

Store Hours

Oldest Department

Join Our Free
Embroidery Classes

Store in Washington.
: Every moment from now until

420 TO#30-7™AT.

L ANSBURGH

417 TO 425 8™ Sh

Christmas will be exceedingly :
precions so far as the prep- !
aration of fancy needleworkis
concerned. Learn the new
stitches by joining our free
embroidery classes, conduct-
ed daily.

—FEighth Street Annex.

38R0

Some Very Good Reasons for Min_gligg:
With the Crowds Here Tomorrow

Halloween Post Cards, Ic

Exclusive cards in a large as-

sortment of subjects. 1

oot o el WOV 1|1 C

Halloween Place Cards [

and Tally Cards, 12

foriios 2SC

UR advance showing of

Christmas Stationery and
Correspondence Cards in

beautiful giit boxes is now ready.

Special val-

ues are of-

feréd at...... 25C .nd39C

Main Floor.

-

$8.50 Wool Fiber Rugs, $6.98

More than one thoughtful woman will hail this announcement
with a ready response, as a large shipment of these High-grade I
9x12 Wool Fiber Rugs has just been received. Important to note
is the fact that there are many entirely new small all-over and me-
dallion designs to select from and that shades include tan, brown, 1

een, olive and combinations of green and red. Reg-
: T2 96981

ular $8.50 values for Tuesday ....
6x9 Size, $3.49  7.6x9 Size, $4.25 1§ |

Important—Our present showing of new Fall Rugs, in all sizes,
stands unmatched in Washington and many special prices pre-
vail for this week's selling. Fourth Floor.
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Domestic Longcloth, sheer,

“Pride of the Field” Sheets

A new brand that we are introducing at prices that
no hotel or boarding house proprietor or economical house-
wife can afford to overlook. The following are all seam-
less, are hand-torn and have 3-inch hems. Lay in a future
supply at these prices Tuesday:
63x99 in., extra quality single bed sheets......
72x90 in., 34 bed size of regulation length..........c.ciuvenia... . 65¢C
81x90 in., double bed sheets of regulation length........cc......72c
81x99 in., double bed shects, extra length............ccvuea
Pillowcases—"Pride of the Field” brand, 42x36 inches.........17c
Pillowcases—"Pride of the Field” brand, 45x36 inches..........18c

] 2%4cLongcloth Tuesday, 8%4

wide—specially desirable for undergarments, worth 12%4c
= T

NewWaists,$1

A new lot, received in time to
find mention in this advertise-
ment, go on sale in the morning.
While we have not space here to
tell much about them, it must be
inferred that they are enough ont
of the ordinary to be purchased
in lots of six and a dozen at this |

rice. Sizes 34 to 48. I
v $1.00

Your choice ..aceusas
Second Floor. i
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soft and durable—36 inches

8¢

Main Floor.

$1-%0 Umbrellas,

Women’s 50c Knit

Hundreds of women will profit

advertised for tomorrow.

ment

Ribbed White Cotton Vests, Tights and Pants at the reduction
Vests are in the high-neck style, with
either long or short sleeves, with knee-length Pants or
Tights to match. Regular 50c garments at, choice, each. ..

Children’s Unifon Suits

In fleece-lined gray cotton, shown in a range of
broken sizes, worth 50c, tomorrow at, per gar-

Underwear, 2lc

by this unusual offer of Fine ; 8C

Both Men's and Women's § |
Umbrellas in the lot. All are
covered with fine quality Ameri- |
can taffeta. Choice of either 28
or 26 inch paragon frames with

plain or trimmed 98c

handles. Tuesday, for..

2lc
I 21c¢

M;in Floor.
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red, pink; brown, tango, lavender,

=

New'Crepe Cloth, 25¢

A very desirable material for making fall
house dresses especially. Pleasing, indeed, is the
wide color range: Yellow, tan, green, gray, rose,

white and cream, with special attention called to
the fact that there are five pretty de-

signs of Roman stripes. Per yard...
—Eighth Street Annex.

New Duckling Fleece!

The famous Merrimac brand in this sea-
son’s most popular styles and color effects, pre-
sented in fresh, new goods with a soft, velvety 1
finish, 28 inches wide. Many a beautiful house
gown, dressing sacque, kimono or bath robe for
personal wear or gift giving at Christ-
mas will no doubt be selected from this 15

...... C
Eighth Street Annex.

purple, blue,

25¢

Of Those 69c

Today, Enough Remain for Tomorrow

5 It would be contrary to our principles ever to advertise a mere handful of something § |
as a phenomenal value, therefore, in face of the fact that thousands of yards o_f these t_':hmce
Dress Goods, worth up to 69¢ a yard, have been cut today at 39, plenty still remain for
those who may wish to return for second savings tomorrow. 40-inch Navy Blue Double-
warp Storm Serges, All-wool Granite Cloths, Crepe Suitings, 42-inch Checks, Plaids, Stripes
and many Black Fabrics, constitute a portion of the materials to select from. The shade
you require is represented. Choice, per yard, but come early, 39c.

Special Attention Is Called to the All-wool i
Navy Blue Surah Serges Included in ;

Dress Goods Offered

material. Yard...........

This Sale
—Main Floor, Bargain Tables:




